
NICK GOLDSCHMIDT

Nick Goldschmidt’s path to becoming a renowned international 
winemaker was paved by his passion for his craft, his drive to grow 
the perfect fruit for world-class wines, and his desire to push the 
boundaries of winemaking.

Finding His Road to Winemaking
A native of Auckland, New Zealand, Nick initially attended 
university to study civil engineering, but soon switched to 
horticulture, receiving a degree with honors in 1982. While at 
university, he held a research position focused on organics and 
biodynamics. He also completed his first vintage while working 
with Dr. David Jackson, author of The Wine Drinker’s Guide to the 
Vineyard, and Daniel Schuster, one of the pioneers of the New 
Zealand wine industry. These experiences sparked Nick’s rich and 
fulfilling career in winemaking and viticulture.

In 1984, Nick moved to Australia to study viticulture and by 1985 
he’d received one of the coveted scholarships given to only two of 
the 100 viticulture students. By 1986, he received a post-graduate 
degree in Enology. During breaks from school, Nick would return 
to New Zealand to work as assistant winemaker. After finishing his 
post-graduate degree, he moved back to New Zealand and was 
winemaker from 1987–1989. Each experience further fueled Nick’s 
passion for grape growing and winemaking.

Nick left New Zealand in 1989 to work at wineries in California and 
Chile, and between harvests worked in wine retail in London. 
Planned as a youthful winemaking adventure before settling down 
at home, the 18-month journey started his international 
winemaking career.

California Career Launched
After working in California and Chile, and while waiting for harvest 
to begin in Bordeaux, Nick was offered the assistant winemaker 
position at Simi, working with winemakers Paul Hobbs and Zelma 
Long. Without hesitation, he said yes and his long career at Simi 
began. Within a year, he was promoted to winemaker. Since that 
time, Nick, his wife Yolyn, and their five children have made their 
home in Healdsburg, CA.

Beginning in 1991, Nick was asked by LVMH (Simi’s parent 
company) to work with other wineries in their portfolio. This 
included wineries in Australia, Argentina, Italy, and New Zealand. 
This gave Nick new experiences that would serve him well in the 
future. Today many of the winemakers he worked with during 
those years remain partners in his worldwide travels.

In 1999, Simi joined Constellation Brands, and Nick became head 
winemaker for Constellation’s Icon Estates Group.

By 1998, Nick started his own brand, Forefathers, and added 
Goldschmidt Vineyards the following year, all while working full 
time and doing consulting on the side.

International Winemaker 
After 14 years with Simi, in 2003 Nick accepted the position of 
Senior Vice President of Winemaking for all of Allied Domecq’s 
brands in California, Argentina, Mexico, New Zealand, and 
Spain. Expanding his footprint in the global wine industry 
further strengthened Nick’s connections and experiences with 
international grape growing, winemaking, and wine sales.

Nick Focuses on the Goldschmidt Brands 
By 2008 Nick was ready to focus full time on his own brands. 
Today, Nick makes wine in seven countries and owns vineyards in 
three. He consults for 26 wineries around the globe—truly an 
international winemaker.

Nick’s passion and drive continue as he explores new technologies, 
works to develop products, discovers how biodynamic practices 
impact grape qualities, and so much more. With his vast 
knowledge base and extensive academic background, Nick has 
given back to the enology and viticultural community as well. He is 
a frequent guest lecturer at UC Davis, Fresno State and Cal Poly, 
has written multiple articles for the American Journal of Enology 
and Viticulture, and is a regular speaker at American Society of 
Viticulture and Enology conferences and at the Unified Wine & 
Grape Symposium. 

In 1996, Nick was named Winemaker of the Year, and to date has 
over 200 wines scoring 90 points or above. Every bottle Nick 
produces reflects his desire to grow the best grapes and make only 
the finest wines.
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